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thSPECTIoﬂ RSN] TYPE]GRADE INSPECTION DATE

|Reguar [ v | v 0 5+ 29 12019

|Foliow-up TIME IN PERMIT HOLDER

{complaint TING 4:45 PM puron, Vincent & Geneve

linvestigation N A SANITARY PERMIT NO. LOCATION (Address)

[other 180002858 Lot 5357-R11-7; 181 Franquez St. Maite, GU

ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Factor/Iintervention Violations 0 RISK CATEGORY
Mobile Food Service ______ ‘ff-? I3 No, of Repeat Risk Factor/Intervention Violations (] 3
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Clrela or mark "X designated compliance (IN, QUT, N/Q, N/A) for each numberad itam. Marck "X" in appropriate bax for COS and/or R
IN=in jignce  QUT = Nol in compliance  N/O = Not observed N/A = Not icable COS = Cormected on-site during i n R=R t violation PTS = Demerit ts
ompliance Status ompiiance Status
upervision Potentially Hazardous Food [TCS Food)
1 ouT Person in charge present, demonsirales 6 16 {IN OuT WA mD|Proper cooking time and temperalures E
knowledga, and performs duties 7 N OUT NA Propar reheating procedures for hot holding 6_
Employee Health 18 [IN ouT NA Proper cocling time and temperature 6
0 out Management awareness; policy prasant 6 19 [IN OT wA NO|Proper hot holding temperatures X 6
out Proper use of reporting, restricion & exclusion 6 20 [N ouT B Proper cold hokiing temperatures 6
ces 21 [N out B& N0|Proper date marking and disposition []
Proper eating, tasting, drinking, betelnut, or -
4 |0( OUT NA NIO | o use Consumer Advisory
5 B¢ OUT NA NO {No discharge from eyes, nose, and mouth
Preventing Contamination by Hands 22 Im out )( Congumer Advisory pravided for faw of 6
— undercookad foods
6 OUT WA N/O [Hands clean and propady washed 6
No bare hand contact with ready-lo-eat foods or 6 H us ble Populations
approved altemate method ty followed 23 I'N e x Pasteurized Foods used: prohibited foods not &
8 [p¢ our Adequate handwashing facitities suppl!ed & 6 offered —_
accessible Chemical
Approved Source =" l I ——

g I out TFood obtained from approved sourca - el D [Food addiives: approved and properly used ]
10 [N oUT NA nM} |Food received al proper temperature 6 25 P( ouT ITo:dc substances properly Identified, stored, 6
11 [ our Food in good condition. safe, end unadulterated [:]

12 Im mrr)é nio |Required reconds available: shellstock tags, 6 ~ Gonformance with Approved Procedures

. 26 |m ouT x Compliance with variance, specialized g
ss, and HACCP pian

13 JpC our  wA ] Risk factors are improper practices or procedures identified as the most

14 1€ ouT WA o T et 6 provalent contributing Factors of foodbome iiness or injury. Public Health

15 ouT roper g and u J p'a"bod""' 6 interventions are conbrol measures to prevent foodborne iliness or injury.

Good Retail Practices are preventalive measures to control the Introduction of pathogens, chemicals, and physical cbjects into foods.

ompliance . om nce S =

= Safe Food and Water o Proper Use of Utensils
27 |Pasteurized aggs used where requirad 1 40 In-use utensils: properly stored 1
28 |. Water and Ice from approved source 2 41 :: ?:;s';l: equipmant and finens; properly slomce i, 1
29 Variance oblained for specialized processing methods 1| [42 Single-uselsingle-service articles. proparly stored, used 7

Food Temperaturs Control 43 Gloves used properly 1

10 Proper cooling methods used; adequate equipment for 1 Utansﬂs. Egquipment and Vendlﬂ
temparature contro 44 Food and nonfood-contact surfaces cleanable, property 1

31 Plant food properly cooked for hot holding 1 designed. constructed, and used
32 Approved thawing methods used 1 45 ?mwa:hng s SISO mayuamier. G ! 1
33 Tharmomeler provided and accurate 1 46 Nonfood-contact surfaces clean 1
Food Identification Physival Facilites

EC | |Foad property labeled: original container 3 | | | BE 47 Hot & cold water available, adequate pressure 2
Prevantion of Food Contamination 48 Plumbing installed; proper backilow devices 2

35 [insects, rodents, and animals nol present 2 49 |Sewage and wastewater properly disposed Fi
36 CSiisminatiod prsdente iiing idod pepartion Eirags & 1| |s0 Toilet facilities: properly construcled, supplied, & dleaned 2

37 |Personal cleankness 1 2 rbage/refuse propery disposed; facilittes maintained 2
38 Wiping cloths: propedy used and stored 1 52 Physical facilities installed, maintained, and clean 1
39 Washing frults and vegetables 1] [53 [Adequale ventiialion and lighting: designaled areas use 1

I have read and understang-the above violation(s), an ke Documents and Placards
! am aware of the correchv m@asures Pat & be taken. 54 |  [Sanitary Permit, Health Certificates validandposted | | | NA

Date:

P N 1S

[Hptcwse mraoner: YES DG [ 3R




Department of Public Health and Social Services
Division of Environmental Health

Food Establishment Inspection Report Page 2 of >
ESTABLISHMENT NAME LOCATION (Address)
Sticky Fingers Lot 5357-R11-7; 181 Franquez St. Maite, GU
INSPECTION DATE SANITARY PERMIT NO. BPERMIT HOLDER
5129 ;2019 180002858 Apuron, Vincent & Geneve
TEMPERATURE OBSERVATIONS
ItemfLocation Temperature (° F) tem/Location Temperature (° F)
Pizza/Hot holding *COS 114.0
Pizza/Hot holding *COS 111.5
Hot dog/Hot holding 150.0
n
[J
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS o]

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A regular inspection was conducted.

The following violation was observed:

19 |PHF/TCS food (pizza) not held at the proper hot holding temperature of 140F or above. COS
PHF/TCS food shall be hot held at 140F or above to prevent the growth of bacteria.
COS: Out of temperature items were discarded.

Photos taken.
PIC briefed on the above.

e Immediate suspenslon of ihe Sanlmy Permlt or dmgrnde If seeking to appell the result ul‘ any notica or Inspecuon ﬁndlngs, a written nquest for hearing must be
submitted to the Director within the p doktime establishsd-in the notice for corrections.
Person in Charge (Prinj.and Sign)
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